The purpose of this study was to explore nutrition teachers/dietitians' perception towards production management practices as well as the importance & performance of nutrient preservation during production by school foodservices. A total of 120 school nutrition teachers/dietitians in the Daegu area participated in this study. The data were analyzed by descriptive analysis, t-test, and ANOVA using SPSS/Windows (ver 17.0). A questionnaire consisted of three dimensions with 66 items concerning the general characteristics of schools and respondents, production management practices, and perceived importance and performance of nutrient preservation. Exactly 79.2% of dietitians responded that scheduling of production management is necessary, and 52.5% of respondents perceived that their knowledge for nutrient preservation is of normal/average level. Thirty-eight percent of respondents did not establish scheduling of production management; according to them, cooking stage has priority over other stages of nutrient preservation. Perceived importance score was higher than perceived performance score in all stages of production management. The difference between perceived importance and performance in the production scheduling stage was found to be statistically significant. The results indicate that nutrition control point should be established and managed to prevent nutrient loss in all production stages. Further, dietitians who do not take measures to reduce nutrient loss should be carefully educated on the importance of nutrient control and be motivated to follow guidelines on nutrient preservation.
결 과

일반사항
조사대상 학교와 영양사의 일반사항은
: Different superscripts mean significant differences by Tukey test. 5-point Likert type scale (5=strongly agree, 1=strongly disagree) was used. : Different superscripts mean significant differences by Tukey test. 5-point Likert type scale (5=strongly agree, 1=strongly disagree) was used. : Different superscripts mean significant differences by Tukey test. 5-point Likert type scale (5=strongly agree, 1=strongly disagree) was used. : Different superscripts mean significant differences by Tukey test. 5-point Likert type scale (5=strongly agree, 1=strongly disagree) was used. : Different superscripts mean significant differences by Tukey test. 5-point Likert type scale (5=strongly agree, 1=strongly disagree) was used. Table 9 . Comparison of perceived performance on management practices by the status of production scheduling and perceived knowledge of nutrient preservation management practices. 
3) 영양(교)사 특성에 따른 생산단계별 중요도 및 수행도 인식 차이
영양(교)사 특성에 따른 생산단계별 중요도 인식 의 차이를 검증하여, 그 결과를
타났다(P＜0.05). 연령별로는
